:P g& 0\5‘\&"/{‘ ez 'Iije No.

BE7IRBRYFIRBIIESIRE1005 $5.00+, sl 5ERENREH$1.00+ HULEE
Wastage of food will be charged $5.00+ per 100gm , Dim Sum & Crispy Snacks $1.00+/piece
BEEFRAEERARER , A4 All buffet food is for dine-in only, not for take-away

é;ﬁ){—i'b‘ 1st 2nd

Hong Kong Dim Sum
Order Order

3rd
Order

01 Steamed Shrimp Dumpling (4 pcs) T EEERR (44)

02 Steamed Siew Mai with Crab Roes(4 pcs) B2 27K 5% 5L (414F)

Buffet Menu
Adult pax
& V342 & AMin. 3 Adults L :
Child pax

EH—ZEHAFEME SN EHRELABRFESHE

Mon to Fri Lunch & Dinner Sat /Sun /PHs Lunch & Dinner
A Adult: $35.80+rerrax G A Adult: $39,80+ perax

FIXED PRICE FOR CHILD NBEIYFESHE
JLEZEM Child: $16.80 +/ Pax Eve of PHs Lunch & Dinner

(Child height from 100cm to 140cm) B A Adult: $39 . 80+ Per Pax

Child height below 100cm free of charge

A% A0 $2.00 ¥ EF, BARD 5L,
BMAs 55 A BLAT I Ho AL

Chinese tea, pickles & towel charge

@ $2.00 per pax

& all prices subjected to Prevailing GST

K 3% 1

BIEBAH T, PMEFH 25

Buy 3 get 1 free

Enjoy 1 dines FREE with every 3 paying adults

We serve small portion for 3 -6 persons
Large portion for 7-10 persons
BAMEIRBENABRERENNE
RE/NMIEIEOANMDIKIPLLTEIOAN

FELAR, 5 ALE
WHILE STOCK LAST

A B R G AFI R 2 R 508 A RAEATAR A Fe )
We reserved the right to make any Changes including change in price,
content, terms, at any time without prior notice.

7B @K

BAN HENG @ Boon Keng

Blk 22 Boon Keng Rd

#01-21 Singapore 330022

Tel: 6291 0407 / 6298 5285
Website: www.banheng.com.sg

2 b Bt 18] Business Hours:
4% Lunch : 11.30am - 3.00pm
& J& & ¥ Last dish order by 2.30 pm

S Dinner 6.00pm - 10.30pm
& /& & % Lastdish order by 9.30 pm

03 Steamed Pork Ribs with Black Bean BT ERHEE (158

04 Steamed Chive Dumpling with Shrimp@p) &1 JESZK FATK (414)

05 Shang Hai Xiao Long Bao (4 pcs) [RIR _E38/NER 4ft)

06 Bak Kut Teh Xiao Long Bao (4 pcs) AER/NES @)

07 Steamed Char Siew Buns (3 pcs) it RS 31)

08 Bamboo Charcoal Musang Liu Sha Bun/3pcs % Ji LU E b €3¢

09 Steamed Sponge Cake in HK Style (4pc)  BRFZ D RIEE 44)
10 Fried Shrimp Bean Curd Roll (4 pcs) BN R & (41)
11 Deep-fried Mango Shrimp Roll (4 pcs) ETMERRE (44
12 Deep-fried Banana Tempura (4 pcs) EREBREXRETS (44)
13 Deep-fried Carrot Cakes (4 pcs) BRIE [NE @)
Appetizers FBEAR
14 Century Egg with Ginger EhEE
15 Jelly Fish with Thai Sauce #=NEE
16 Fruits with Prawns Salad ZELE LAY
17 Sliced Smoke Goose Meat WEIEH
Crispy Snacks BRrENE
18 Crispy Bean Curd Skin BfERS
19 Salted Egg Yolk Fish Skin BRERER
20 Deep-fried Bun (By Pc.) HEERL it

21 Deep-fried Durian Ball (By Pc.) BRIEABIETK (BUtr3t)

22 Fried Seafood Roll (By Pc.) BIGEES (MR

23 Deep Fried Chicken Wing (By Pc.) EERIEIGE (AR




BRBRYFRRMIESIRE1005 $5.00+, sULSBRENREH$1.00+ HULEE _
’ . . . 1st 2nd 3rd
Wastage of food will be charged $5.00+ per 100gm , Dim Sum & Crispy Snacks $1.00+/ piece Tofu & Vegetables S I = S PO BT
BEEMERERRRER , A<0JfJE All buffet food is for dine-in only, not for take-away 45 Mapo Tofu FETHE
Soup (Min. for 3 persons) HEE @ | I8t | 20 31 46 Hot Plate Tofu YIRS E
Order Order Order
24 Szechuan Hot & Sour Soup (Min. for 3 pax) )| BgERE 47 Fried Kang Kong with Sambal Sauce SRMA
ir-fri i i e
25 Crab Meat Sweet Com Soup (Min. for 3 pax) AT E 48 Stir-fried Ceylon Spinach with Sambal Sauce ZEFER
5 ith Dri illi Mi | ST
26 Shark's Fin Soup with Crabmeat & Dried Scallop T g E 49 Sautéed Long Bean with Dried Chilli Minced Pork FimREKE
(One serving per diner only) (BARBRE—XR) 50 Fried Baby Kai-Lan with Oyster Sauce BESH/NTFE
Poultry & Meat e, AL 51 Fried Lettuce with Garlic PP g
27 Fried Chicken Dices with Dry Chili SIRET 52 Stewed Assorted “Luohan” Vegetables TNE=
28 Chicken Chop with Special Green Apple Sauce EREBY\ Rice / Noodles w/ &k
29 Wok fried Mongolian Pork Ribs ShmHE 53 Wok-Fried Hor Fun Fkbsar e
30 Wok-fried Pork Ribs with Coffee Sauce NEHES 54 Braised Ee Fu Noodles FIRMBRTE
31 Sweet & Sour Pork with Pineapple BRI RE A 55 Fried Mian Xian in Homemade Style KLU
32 Fried Venison with Ginger & Spring Onions EFIEER 56 Fried Rice with Crab Meat and Egg BRAEIR
33 Braised Goose Meat in Teo Chew Style B s #E H Dessert #
Seafood BEX 57 Chilled Grass Jelly with Longan FALERER
34 Steamed Patin Fish w/ Homemade Special Sauce tEEITE 58 Chilled Sago Cream with Honeydew ENPEKE
35 Steamed Sea Bass in Hong Kong Style HRAXEHSA 59 Red Bean Paste with Lotus Seeds EFLS
36 Deep-fried Tilapia with Spicy Lemon Grass Sauce e sREIELT & 60 Sweetened Yam Paste with Gingko Nuts HR¥FR
37 Deep-fried Fish Fillet with Thousand Island Sauce TREEEN Special Dessert B A
- (Below dessert one serving per diner only) (BRLRRE—R)
38 Sweet & Sour Fish Fillets MR E R
61 Kong Cha Bubble Tea 255 SMES x5
39 Fried Prawns with Egg Yolk & Lemon Sauce AT &R Table No
62 Soya Bean Pudding ZETH
40 Fried Prawns with Cereal ZE B
63 Homemade Osmanthus Flower Jelly EREETERE
41 Poached Live Prawns BH5EER
64 French Cheese Cake EEZ L ER
42 Deep Fried Prawn with Wasabi Mayo B X IF AR ERER
65 Italian Gelato BAFKEM
43 Wok-fried Mussels with Spicy Bean Sauce Bk E
o - ey - R EN French Vanilla Dark Chocolate Mango Lassi White Chocolate
44 Sautéed Lala in Hong Kong Typhoon Style B X 3 el i i ABE BEKHAN CTER Raspberry D78 2 F




11-22

P RAL B AL
Buffet Menu

% V345 i AMIN. 3 Adults

E—ZEAFEME
Mon to Fri Lunch & Dinner

E‘ZA Adult: $42 ] 80+ Per Pax

FIXED PRICE FOR CHILD

JLEZEM Child: $16.80 +/ Pax
(Child height from 100cm to 140cm)
Child height below 100cm free of charge

HAz 5 he $2.00 ¥ B %, BA D 5 AT,
BAMAE 5 A BLAT K B AL

Chinese tea, pickles & towel charge

@ $2.00 per pax

& all prices subjected to Prevailing GST

We serve small portion for 3 -6 persons,

Large portion for 7-10 persons
BAVERBEMABRERFHHE

R NMIMEIESAMBRIBATEIOA

Z15EMR, 587 1E WHILE STOCK LAST

7 @K
BAN HENG @ Boon Keng

Blk 22 Boon Keng Rd #01-21 Singapore 330022

Tel: 6291 0407 / 6298 5285
Website: www.banheng.com.sg

BN EHXRELABRFESHE
Sat /Sun /PHs Lunch & Dinner

EEA Adult; $46_80+ Per Pax

NEBEEIYFESHE
Eve of PHs Lunch & Dinner

EJ?,A Adult; $46_80+ Per Pax

3% 1
B RAH e, FMEFH 25
Buy 3 get 1 free

Enjoy 1 dines FREE with every 3 paying adults

A ARG RA R R K 59 R AREAT R £
We reserved the right to make any Changes including change in
price, content, terms, at any time without prior notice.

% v Bt 9] Business Hours:

4% Lunch : 11.30am - 3.00pm

] /5 %3 Last dish order by 2.30 pm

i% %% Dinner: 6.00pm — 10.30pm

& J& & % Last dish order by 9.30 pm

2z E7RB YRR BYMHFSIRE1005 $5.00+, =00 SERIE N B H$1.00+ Sk
Table No Wastage of food will be charged $5 00+ per 100gm, Dim Sum & Crispy Snacks $1.00+ / piece
' BBVERERRRRESR , /AaJFTE All buffet food is for dine-in only, not for take-away

)5&(‘/\ (5 5 1st 2nd 3rd
Adult pax Hong Kong Dim Sum &S JO I B
L& 5 01 Steamed Shrimp Dumpling (4 pcs) T 2 AN (44F)
Child e

! bax 02 Steamed Siew Mai with Crab Roes(4 pcs) #8527 I% 5E (414)

03 Steamed Pork Ribs with Black Bean

BT EHER (1)

04 Steamed Chive Dumpling w/ Shrimp/4pcs

BN AESRIK BBk (41F)

05 Shang Hai Xiao Long Bao (4 pcs)

R EBNES 4#)

06 Bak Kut Teh Xiao Long Bao (4 pcs) ABFRNER @)
07 Steamed Char Siew Buns (3 pcs) BT RS o)
08 Bamboo Charcoal Musang Liu Sha Bun/3pcs 44 7 I LU E 50 13t
09 Steamed Sponge Cake in HK Style(dpcs) &3 ZR D RiEE (4)
10 Fried Shrimp Bean Curd Roll (4 pcs) HEANE R 2 (A1)
11 Deep-fried Mango Shrimp Roll (4 pcs) BETVELNE @)
12 Deep-fried Banana Tempura (4 pcs) BRIETEXRAT 41)
13 Deep-fried Carrot Cakes (4 pcs) FRIE N o)
Appetizers FBRE
14 Century Egg with Ginger ZREE
15 Jelly Fish with Thai Sauce RAEE
16 Fruits with Prawns Salad 31b E BAAR
17 Sliced Smoke Goose Meat RER A
Crispy Snacks BRIENR
18 Crispy Bean Curd Skin EifERS
19 Salted Egg Yolk Fish Skin BREREKR
20 Deep-fried Bun (By Pc.) RENFIEK (it

21 Deep-fried Durian Ball (By Pc.)

BRMEAMBSETK (LUK

CHEF’S RECOMMENDATION (One serving per dineronly) [ Jif&i% @trma—5)
B1 Mini Buddha Jump Over The Wall EIRFBEE

B2 Chilli Crab or Black Pepper Crab (Choose one flavouronly) ~ $RANIERE | AR

B3 Deep Fried Soon Hock or Steamed Cod Fish w/ Garlic ;8555 | £iRFrRiE&
B4 Poached Live Prawns w/ Chinese Herbs & Cordyceps ~ HR Bz # 245 BESEET

B5 Sautéed Scallop with Broccoli in XO Sauce XOwFH =1

B6 Chicken Satay served with Cucumber & Onion BRAVE

B7 Deep-fried Homemade Durian Roll BBk ERS ES

B8 Double-boiled Bird Nest with Peach Gum (Last Serving) ~ #EERMEEH 7k (RIEZH)

22 Fried Seafood Roll (By Pc.)

e EEE (R

23 Deep Fried Chicken Wing (By Pc.)

BERIEIGE (AR




BEZRBRYFRBYIELIZE 1005 $5.00+, 0 SERIE N BB #$1.00+ Y2 -
Wastage of food will be charged $5.00+ per 100gm , Dim Sum & Crispy Snacks $1.00+ / piece Tofu & Vegetables 2. &ZX S I B
BEERMEERRIEER , AAa[FJE All buffet food is for dine-in only, not for take-away 45 Mapo Tofu RETE
Soup (Min. for 3 persons) HEE @D 015; Ozr:j:r 03:;; 46 Hot Plate Tofu SRR
24 Szechuan Hot & Sour Soup (Min. for 3 pax) M) || Bg R EE 47 Fried Kang Kong with Sambal Sauce RN
25 Crab Meat Sweet Com Soup (Min. for 3 pax) R EERE 48 Stir-fried Ceylon Spinach with Sambal Sauce —ETFEHR
26 Shark’s Fin Soup with Crabmeat & Dried Scallop FREREN 49 Sautéed Long Bean with Dried Chilli Minced Pork TR E
(One serving per diner only) (BARRBAE—R) 50 Fried Baby Kai-Lan with Oyster Sauce BESR N
Poultry & Meat &, AX 51 Fried Lettuce with Garlic s 3
27 Fried Chicken Dices with Dry Chili TIRET 52 Stewed Assorted “Luohan” Vegetables TN =
28 Chicken Chop with Special Green Apple Sauce EREIBI\ Rice / Noodles B/ @k
29 Wok fried Mongolian Pork Ribs SoHE 53 Wok-Fried Hor Fun T b3
30 Wok-fried Pork Ribs with Coffee Sauce mnrHEREE 54 Braised Ee Fu Noodles FIRBRFE
31 Sweet & Sour Pork with Pineapple B EH AR R 55 Fried Mian Xian in Homemade Style RLMmELE
32 Fried Venison with Ginger & Spring Onions ZRIRER 56 Fried Rice with Crab Meat and Egg BREWIR
33 Braised Goose Meat in Teo Chew Style BN EEE S Dessert #Ha
Seafood &R 57 Chilled Grass Jelly with Longan HALE B AR
34 Steamed Patin Fish w/ Homemade Special Sauce R BT& 58 Chilled Sago Cream with Honeydew ZINAKE
35 Steamed Sea Bass in Hong Kong Style HRAXEHSA 59 Red Bean Paste with Lotus Seeds EFaE
36 Deep-fried Tilapia with Spicy Lemon Grass Sauce e Ty FAR:] 60 Sweetened Yam Paste with Gingko Nuts BRIER
37 Deep-fried Fish Fillet with Thousand Island Sauce FHEEA Special Dessert PEY 182 Efu ;ikgigﬁﬁ
38 Sweet & Sour Fish Fillets R B (Below dessert one serving per diner only) (BHRIAMRE—R) | Nest with Peach Gum
39 Fried Prawns with Egg Yolk & Lemon Sauce AR TIRELR o Kong Cha Bubble Tea BRI R5
40 Fried Prawns with Cereal ZE B 62 Soya Bean Pudding EETE Table No
41 Poached Live Prawns SRTET 63 Homemade Osmanthus Flower Jelly SERRETERE
42 Deep Fried Prawn with Wasabi Mayo HR IF RGNk 64 French Cheese Cake i%ﬂ:ﬁﬁ
65 Italian Gelato ARk R
3 Wolcfed Mussels wih Spioy Bean Sauce L ED French Vanilla Dark Chocolate Mfgifstfkl = White Chocolate
44 Sautéed Lala in Hong Kong Typhoon Style T XL 3 e L L ATE BEKEHH CEER Raspberry DB 2 F




